by Lactobacillus brevis B155, a member of the subgenus Betabacterium. The sodium salt of glucuronic acid was prepared from the y-lactone (Mann Research Laboratories, New York, N.Y.). The lactone (1.0%) was hydrolyzed at 45 C with an equivalent amount of 0.2 N sodium hydroxide. A pH of 6.8 was maintained during a 3-hr hydrolysis period. The 150 mg (dry weight) in 50 ml of 0.2 M phosphate buffer (pH 6.0), was added to an equal volume of substrate (1.0 mmoles, 50 ,uc). The mixture was incubated in a fermentation train at 32 C. After a 4-hr incubation period, the contents of the fermentation flask were acidified to pH 2 with 1 N sulfuric acid, and the train was purged with nitrogen for 30 min. The entrapped C02 was titrated and counted by the method of A. C. VOL. 16, 1968 Canada, 1952) . After centrifugation, the acidified supernatant fluid was extracted with diethyl ether for 48 hr. A 25-ml amount of water was added to the ether extract, and the solvent was evaporated by a stream of nitrogen. Acetic and lactic acids were qualitatively identified by silicic acid chromatography (A. C. Neish, Can. J. Res. 27:6, 1949) . Acetic acid was recovered by steam distillation and lactic acid was determined colorimetrically (S. B. Barker and W. H. Summerson, J. Biol. Chem. 138:535, 1941) . Samples of the neutralized acids were counted for radioactivity. The quantitative analysis and the isotopic recoveries are summarized in Table 1 . The results indicate that essentially equimolar quantities of C02, and acetic and lactic acids are produced from the glucuronic acid fermentation by L. brevis. Colorimetric determinations of residual glucuronic acid by carbazole (Z. Dische, J. Biol. Chem. 183:489, 1950) indicate that almost 94% of the original glucuronate was converted to the final acidic end products. Galacturonate was likewise fermented by galacturonate-grown cells; however, pectin did not support growth.
The above observations suggest that plant materials previously treated with pectinases may afford carbon sources for the growth of L. brevis. These latter acids may support secondary fermentations often encountered in food and beverage processing.
